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Freshness Facts

Care During Handling

Care during Handling facilitates the rapid
movement of fresh produce within the value
chain. Fresh produce must be properly handled
during transportation to minimise mechanical
damage, temperature abuse, taint, and
contamination by food-borne pathogens.

Transport systems are used to haul
cauliflower from farm to collection
centre and from collection centre to
wholesale market and finally to retail
markets. Because of their inherent
perishable nature, the harvested
cauliflower must reach the destination
market in short period of time,
necessitating rapid and reliable
transport systems.

Losses incurred during transport are a
complex problem which is not directly
related to the transport vehicle, but
affected by the length of the trip, number
of loading and unloading points, road
quality, temperature of the environment
and availability of handling aids.



Packaging

The packaging materials commercially available
for use in handling and transporting fresh produce
like cauliflower include Bamboo baskets or ‘duko’
(Available in eastern part of India), wooden crate,
returnable and stackable plastic crates,
polyethylene or polypropylene plastic bags, sacks
made from plastic twine, and cardboard
box/cartons. Carton boxes are mainly for export but
used carton boxes find their way in the packaging

Transportation

fresh produce for local marketing. Pallets should
be used for air cargo and for highway transport.

In crates, the Cauliflower should be kept like its
curd should face upward to prevent it from bruises.
Cauliflower Leaf should be used in the crate to
protect it from mechanical damage. While packing,
the curd should be fully dry without the dew on its
surface. No direct exposure of produce after
harvest; else, it turns the curd color to yellow.




